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"The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, national origin, sex, religion, age, 
disability, political beliefs, sexual orientation, or marital or family status.  (Not all prohibited bases apply to all programs.)  Persons with disabilities who require 
alternative means for communication of program information (Braille, large print, audiotape, etc.) should contact USDA's TARGET Center at 202-720-2600 (VOICE 
and TDD).  To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW., 
Washington, DC 20250-9410 or call 202-720-5964 (voice and TDD).  USDA is an equal opportunity provider and employer." 

 

***Effective October 1, 2002*** 
EXAMINATION AND SAMPLING PROCEDURES FOR MICROBIOLOGICAL 

REQUIREMENTS  
 

Purpose 
 
This Instruction sets forth Meat Grading and Certification (MGC) Branch policies and procedures 
for the selection, collection, preparation, shipment and analysis of sample of products purchased 
by the United States Department of Agriculture (USDA). 
 
Policy 
 
It is USDA policy to analyze ground, uncooked, meat products intended for use in the National 
School Lunch Program for Standard Plate Count, Total Coliforms, E. coli, E. coli O157:H7, 
Salmonella, and Coagulase Positive Staphylococci. 
 
Additionally, it is the policy of the MGC Branch to select samples in accordance with universally 
recognized protocols, maintain sample integrity, and prepare samples for laboratory analysis in 
accordance with the appropriate chapter of the Compendium of Methods for the Microbiological 
Examination of Foods (third edition) published by the American Public Health Association and the 
“USDA/FSIS Microbiological Laboratory Guidebook, 3rd edition/1998, Chapter 5” for E. coli 
O157:H7 requirements. 
 
Scope 
 
This Instruction applies to any processor or producer who supplies ground, uncooked, meat 
products for USDA contracts as a contractor or subcontractor. 
 
Responsibilities 
 
1. Contractors will: 

a. Provide a plant employee trained and experienced in microbiological sampling; 
knowledgeable of the documents referenced in the Policy section of this Instruction; and 
capable of preparing microbial samples under the supervision of MGC Branch personnel. 

b. Provide a Food Safety and Inspection Service (FSIS)-approved sanitary work area and 
sampling equipment, including a sanitized table, knives, spatulas, and other sample 
collecting devices.   

 
Note:  Knives, spatulas, etc., shall not be sterilized with chemical sanitizers.  Chemical 
sanitizers may be used to sanitize work spaces and table tops, provided the area rests for a 
minimum of 1-hour prior to sample collection.
 

c. Provide an FSIS-approved water sterilizer capable of maintaining water at a temperature 
of 180° Fahrenheit (F) (82.2° Celsius (C)) within easy access of the sample preparation 
facilities and equipment. 



                          United States Agricultural STOP 0248 – Room 2628-S MGC Instruction 613 
                          Department of Marketing 1400 Independence Avenue SW. September 18, 2002 
                          Agriculture Service Washington, D.C. 20250-0248 Page 2 of 6 

 
 

  

d. Provide self-closing, sterile plastic bags that are suitable for collection of microbial 
samples. 

e. Provide polyfoam mailing containers and refrigerant packs or dry ice for shipment of 
samples to the Agricultural Marketing Service (AMS) Laboratory. 

f. Provide a freezing facility capable of rapidly freezing samples to 0° F (-17.8° C) or lower 
within 24 hours.  Liquid nitrogen or other quick freeze processes are not acceptable. 

g. Pay for all shipment and analysis charges for samples forwarded to the AMS and FSIS 
laboratories. 

h. Provide storage space for the sampling supplies furnished by FSIS. 
i. Select and analyze internal control samples. 

 
2. MGC Branch Supervisors and Meat Graders at the Point of Production will: 

a. Ensure contractors comply with all microbiological sampling requirements of: 
i. FSIS Directive 10,210.1, “Unified Sampling Form” Amendment 1 (Form 10,210-3) 

and Amendment 3, (pages 23 and 25). 
ii.  FSIS Directive 10,010.1 “Microbiological Testing Program for Escherichia coli 

O157:H7 in Raw Ground Beef, except the sample will be frozen prior to shipping.  
FSIS Directives are available at:  
http://www.fsis.usda.gov/OPPDE/rdad/FSISDir10000.htm 

iii. Applicable MGC Branch Instructions and other contractual requirements. 
b. Approve the work area, sample collecting equipment, and related supplies. 
c. Ensure that only sanitized equipment and supplies are used for sample withdrawal and 

preparation.   
d. Freeze the refrigerant packs used in FSIS shipping containers. 
e. Maintain adequate sample control measures at all times to prevent tampering. 
 

3. Designated Office of Field Operations (OFO) employees will: 
a. Monitor movement of samples submitted to the AMS and FSIS Laboratories. 
b. Ensure analysis results are submitted to Area Office (AO) personnel in a timely manner. 
c. Charge additional laboratory analysis fees to applicants with presumptive or confirmed 

positive samples, in accordance with MGC Instruction 428. 
d. Manage and maintain Laboratory Analysis Files. 
 

AMS Laboratory 
 
The AMS Laboratory will analyze one-pound samples for Standard Plate Count, Total Coliforms, 
E. coli, Salmonella, and Coagulase Positive Staphylococci. 
 
The AMS Science and Technology (S&T) Laboratory requires that the one-pound Original and the 
one-pound Reserve samples be split into one-half pound samples and flattened into bricks ¾ inch 
to 1 inch thick.  Therefore, a total of seven one-half pound samples (two one-half pound 

Original samples, two one-half pound Reserve samples and 3 one-half pound Temperature 
samples) will be collected during each production day. 
 
1. Sample Selection, Collection and Preparation 
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Samples may be obtained from any box selected for fat analysis, net weight, etc.  Samples shall 
be selected and prepared as follows: 
 
a. For bulk ground product – Samples shall be taken from the core of the primary container 

(box, chub, loaf, etc.).  For chubs, use a sterile knife to remove the outer packaging.  Cut 
the ends of the chub off and expose the chub by cutting the plastic film from one end to the 
other, taking sufficient care to avoid contaminating the meat product.  Using a sterilized 
spatula or knife (do not use the same knife used to cut the chub open), split the chub 
lengthwise.  Remove the required amount of ground product from the center of each 
bisected chub with either a spatula or sterile glove covered hand.  Avoid ground product 
that is positioned immediately adjacent to the casing, bag, box, etc.  Place samples directly 
into the sterile sample containers and flatten into bricks ¾ inch to 1 inch thick. 

 
b. For patty product – In an individual quick freeze process, patties must be selected before 

freezing.  To comply with AMS Laboratory sample requirements, a total of seven, one-half 
pound (3 patties) packages will be collected and flattened into ¾ to 1 inch thick bricks per 
production day.  The Original and Reserve samples will be comprised of approximately 
one-pound of product that is split into two one-half pound packages.  Each package will 
contain 3 patties.  The Temperature samples will consist of three packages that contain 
one-half pound of product (3 patties) per package. 

 
Note:  Select an adjacent loaf, bag, chub, or patty if the primary selected sample is 
inadvertently contaminated during the withdrawal and preparation process. 
 
Immediately place the Original, Reserve, and Temperature samples into a freezer capable of 
rapidly reducing the temperature to 0° F (-17.8° C) within 24 hours.  Dry ice may be used, as 
long as; the dry ice does not come into direct contact with the product.  (Example: the 
sample must be placed in a sterile plastic bag, then wrapped in a paper product such as paper 
towels, butcher paper, etc., for protection.)  Liquid nitrogen or other quick freeze processes 
are not acceptable. 
 

2. Sample Shipment 
a. Conduct a temperature examination on a Temperature sample to ensure that the samples 

have reached 0°F. 
b. Prepare the Laboratory Sampling Form for Meat Products, MGC-110 (Exhibit A). 

1. Ensure that the telephone and facsimile (fax) numbers and the electronic mail (e-mail) 
address of the designated OFO staff members are correct and included on the “Send 
Lab Results To” section of the Form. 

2. E-mail or fax a copy of the completed MGC-110 to the appropriate Area Supervisor, 
Area Office Assistant, and designated OFO members at:  
a. Email – Pat.Griffith@usda.gov, Cindy.Shattuck@usda.gov, 

JamesA.Jones@usda.gov, and Lucille.Lucero@usda.gov.

b. Fax – (303) 294-7523. 
c. Phone – (303) 294-7676. 

 3. Place a copy of the completed MGC-110 in the side pouch of the Official USDA Meat 
Grading Sample Bag (Sample Bag) and close. 
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c. Place the Original sample and a Temperature sample into the Sample Bag and secure for 
shipment (step-by-step instructions are on the bag).  If the Original sample was lost or 
unusable, place the Reserve sample and one Temperature sample into the shipping 
container. 

d. Wrap the Sample Bag with a paper buffer, place the Sample Bag into the polyfoam mailer, 
place frozen refrigerant packs or dry ice around each sample and fill in the open space 
with dry ice and paper products to ensure that the sample maintains temperature throughout 
shipment. 

e. Securely close the mailer and ship to: USDA – AMS – S&T – FLS 
      National Science Laboratory 
  801 Summit Crossing Place, Suite B 
  Gastonia, North Carolina 28054 
  Phone (704) 867-3873 
  Fax     (704) 853-2800 

Do not use tape to close the mailer or apply a shield stamp to the mailer. 
 

Note:  The S&T Laboratory requests that if no samples are going to be mailed on Friday (for 
receipt by the Laboratory on Saturday) to notify them, so that they may schedule their staff 
accordingly. This should be done on a plant by plant basis. 
 

3. Sample Receipt 
a. The laboratory will receive one-pound samples on Monday through Saturday, except on 

select Federal Holidays (New Years Day, July 4th, Labor Day, Thanksgiving and 
Christmas). 

b. If samples are not suitable for testing, S&T will contact a designated OFO staff member 
immediately by phone or e-mail, and will send a follow-up notification by fax. 
1. Phone - (303) 294-7676. 
2. E-mail – Pat.Griffith@usda.gov, Cindy.Shattuck@usda.gov, JamesA.Jones@usda.gov, 

and Lucille.Lucero@usda.gov. 
3. Fax – (303) 294-7523. 

c. One of the designated OFO staff members will then contact the appropriate AO and request 
that the Reserve sample(s) be submitted to the Laboratory for analysis. 

 
4. Reporting Results 

a. The S&T Laboratory will transmit test results electronically to the designated OFO staff 
members by 5:00 PM EST, Monday through Friday. 

b. Test results completed during a weekend will be transmitted no later than 9:00 AM EST of 
the following Monday or first official business day of the week. 

c. In case of network problems, the laboratory will fax the test results to the designated OFO 
staff members at (303) 294-7523.

 
d. Designated persons will be allowed limited access to the Laboratory Analysis Files 

accessible at: \\SDENVLS0000A\LabAnalysisFiles\CompleteReports. 
5. Remaining Samples 

Once the lot has been shipped the Meat Graders will return any corresponding Reserve and 
Temperature samples to the contractor. 
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FSIS Laboratory 
 
The FSIS Laboratory will analyze one-pound samples for E. coli O157:H7. 
 
1. Sample Collection and Preparation 

a. Ensure contractors comply with: 
i. FSIS Directive 10,210.1, “Unified Sampling Form” Amendment 1 (Form 10,210-3) 

and Amendment 3 (pages 23 and 25). 
ii. FSIS Directive 10,010.1 “Microbiological Testing Program for Escherichia coli 

O157:H7 in Raw Ground Beef, except the sample will be frozen prior to shipping.  
FSIS Directives are available at: 
http://www.fsis.usda.gov/OPPDE/rdad/FSISDir10000.htm 

iii. Applicable MGC Branch Instructions and other contractual requirements.   
b. Samples may be obtained from any box selected for fat analysis, net weight, etc. 
c. Collect one-pound Original, one-pound Reserve, and one-pound Temperature samples 

from a predetermined location during the production day (cleanup to cleanup). 
d. Immediately place samples in a freezer capable of rapidly reducing the temperature to 0°F 

(-17.8° Celsius) within 24 hours.  Liquid nitrogen or other quick freeze processes are 
not acceptable.  DO NOT USE DRY ICE FOR FREEZING FSIS SAMPLES! 

 
2. Sample Shipment 

a. Perform a temperature examination on the Temperature sample to ensure that the samples 
have reached 0°F. 

b. Complete FSIS Unified Sampling Form 10,210-3, according to FSIS Directive 10,210.1, 
“Unified Sampling Form” Amendment 1. 

c. Samples may be shipped Monday through Friday; however, samples shipped on Friday (for 
arrival at the laboratory on Saturday) must contain the special Saturday mailing label. 

d. Send mailers by an overnight carrier to: USDA, FSIS, OPHS 
 Eastern Laboratory 
 Russell Research Center, Suite 205 
 950 College Station Rd 
 Athens, Georgia  30604 

e. FSIS forms and boxes may be ordered by contacting one of the designated employees at the 
OFO. 

 
3. Sample Receipt 

a. The FSIS Laboratory will receive samples Monday through Saturday, except on Federal 
Holidays. 

b. If samples are not suitable for testing, FSIS will contact a designated OFO staff member 
immediately via phone or e-mail, and send a follow-up notification by fax.

1. Email – Pat.Griffith@usda.gov, Cindy.Shattuck@usda.gov, JamesA.Jones@usda.gov, 
and Lucille.Lucero@usda.gov. 

2. Fax – (303) 294-7523. 
3. Phone – (303) 294-7676. 

c. A designated OFO staff member will then contact the appropriate AO and request that the 
Reserve sample(s) be submitted to the FSIS Laboratory for analysis. 



                          United States Agricultural STOP 0248 – Room 2628-S MGC Instruction 613 
                          Department of Marketing 1400 Independence Avenue SW. September 18, 2002 
                          Agriculture Service Washington, D.C. 20250-0248 Page 6 of 6 

 
 

  

 
4. Reporting Results 

a. The FSIS Laboratory will transmit test results electronically to designated OFO staff 
members. 

b. In case of network problems, the FSIS Laboratory will fax the laboratory results to the 
designated OFO staff members at (303) 294-7523. 

c. A designated staff member will provide test results to each AO in a timely manner. 
d. Designated persons will be allowed limited access to the Laboratory Analysis Files.  The 

database may be accessed at: \\SDENVLS0000A\LabAnalysisFiles\CompleteReports 
 

5. Remaining Samples 
Once the lot has been shipped the Meat Graders will return any corresponding Reserve and 
Temperature samples to the contractor. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 _______________________________ 

Larry R. Meadows, Chief 
Meat Grading and Certification Branch 
Livestock and Seed Program 
 




























